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die from either side. In cellars, it
may be necessary- to make the beds
up 'close to the walls, in which case
they should be only 3 feet ^de-
Trays are used for beds where mush-
rooms are grown in caves or cellars.
These trays are usually 3 by 4 feet
or 4 by 6 feet, and the manure is
packed'in them before they are put
in place. When the trays are filled
and before they are carried to the
growing rooms they are stereo in ^
warm room in close quarters to go
through a heating process. They are
usually spawned and are ready for the
casing soil "before they are placed in
the growing rooms.

FILLING THE BEDS: When the ma-
nure is composted sufficiently, It is
placed in the beds and carefully
packed around the edges and corn-
ers so as to eliminate air pockets. If
the soil is wet it should not be
packed. If in good condition, it is
packed down with a packer made
from a two-inch plank, 12 inches long
and with a handle that will reach to
the center of the bed. The manure
should be on a level with the side
boards. When the beds are all filled,
die room is closed tight and the walks
lightly sprinkled with water. The
manure will heat and the tempera-
ture will go up to 140 degrees. At
this heat, the houses are usually fu-
migated with cyanide gas to kill all
insects which will have come out of
the manure. When the manure cools
to a temperature of 75 degrees, the
house is opened up and the manure
"s ready to be spawned. The spawn
twll be killed if the manure is warmer
than 75 degrees. It requires about six
days to go through this heating and
cooling stage.

CPAWXIXG THE BEDS: There are a
number of different kinds of spawn
which may be used. The desirable
types are bottle spawns, Brick spawn
should not be used. Bottle spawn is
made either with manure, grain, or
sliced tobacco stems. The spawn is
placed in the manure to start the
crop. Three 4O-ounce bottles are
enough to spawn IOG square feet of
bed. Manure spawn comes in bottles
and the glass must be broken in
order to get the spawn out. The
spawn is broken up into pieces the
size of a walnut and a piece is planted
every 8 inches either way and in a
hole extending about an inch below
the top of the manure. A stick with
sheet-iron teeth is made to reach
across the bed for opening the holes.
Grain spawn or tobacco spawn is
sown across the beds in rows 8 inches
apart The grain is sown thinly and a
bottle \vill go about twice as far as a
bottle of manure spawn. Tobacco
spawn is sown even more thinly. The
spawn is permitted to grow through
lie manure at a temperature cf 65
degrees for about three weeks. WTien
the spawn is well grown through, the
manure is ready to be cased. If the
spawn does not grow, either the
spawn is weak or the manure is too
wet.

The composition of the casing soil
has much to do with the successful
culture of mushrooms. The soil
should be a loam with considerable
organic matter in it, to which enough
pulverized limestone has been added
to neutralize all traces of acidity.
This soil is usually prepared a year
before it is to be used. It is thoroughly
limed and a green-manure crop is
grown on it and plowed under. This
should be repeated as often as possi-
ble before the soil is taken up for